Equipment 
Installed by 
Birdseye Dairy 

New equipment increasing the 
capacity anti the efficiency of 
milk handling has recently been 
installed by the Birdseye dairy, in 
the town of Howard, which serves 
Green Bay, Suamico and Duck 
Creek with deliveries of ho¬ 
mogenized and pasteurized milk. 

'1 he daily, which dates back to 
1919. is opeilded by James Wil¬ 
liams. Four othei sons of the 
founder, helix Williams, operate 
dairy farms. 

The equipment includes three 
new Pfaudler glass-lined pasteur¬ 
izers, of 100, 200 and 300 gallon 
capacity, a two-stage Manton- 
Gaulin homogenize!-, and a new 
bottler. * 

The Installations bring th«j 
Birdseye dairy completely up to 
date in milk processing and en¬ 
able Williams to handle milk as 
efficiently as dairy plants of 
much larger size. The plant has 
tiled walls and concrete floors, 
and is completely sanitary, ano 
includes as well a huge walk-in 
refrigerator. An immaculate cool¬ 
ing system occupies one wall, 

Birdseye specializ.es in courte¬ 
ous, efficient home deliveries, and 
deals in butteimilk, cream and 
chocolate milk as well as ho¬ 
mogenized or ordinary pasteuriz¬ 
ed milk. The dairy can be reached 
by phoning Cherry 78-F-21, or 
during the telephone strike by 
ri topping a card to Birdseye 
Dairy farm. Green Bay, route 5. 



New equipment recently installed at the Bud eye 
Dairy, in the town of Howard, is pictured above Left to 
right ate the bottler, a Pfaudler glass-lined pasteurizer, a 
Manton-Gaulin two-stage; homogenize!, and another and 
laiger pasteurizer. A still larger pasteurize! is off the pic¬ 
ture to the right. Floors aie of concrete and walls of tile 
fo: the utmost in sanitation. 














